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ytfyyy fyyyf yy rnn^fed yRR fMt yyyrR mu rfm yfyfcr ^ 

[HdKU| 3#rfyyy, 1954 (1954 yy 37) yf 

%trt 23 ^THiRiFdtt, ^fr^T 

ym yft art^i^nr, Rryt ^qfyyyf fyy% yyrfer yf yyRHT t, yf 
dlHchlO %f^tT yyyfi>]?l fenMcTT f 3#f 

^F TpRT ^ ^Tlrft t fyr w TTT^T fwff RT RR differ ^ fcfyyrf 3R W7R yf 
yiM yF 3 #rjtrt wfe?i yft ^ft ft, ^rar yrt Ryypaj yft ^icft ft, w 
f^T yft 3Rfe yft RRTfyr % WRIrf fyyR fyRT ^flRTT; 

33T^r 3M. ^TR, yfc yflf ft Rfer, ^RR5R 3ft? yftyT? y fryw yyRR, 

rrct y?<w, fddiuj yyy, yf R^iV 110011 yf ^y ?r^ ft . 

33T^ft 3?f? # tWt *ft oqf^r ?f yyy yT^y fyyyf % RRR 3 

tmr ftPiR^ arofftr yft yyifa ^ yFRt wr Ft #!, y? yw frt fyyr? 
fcyTRTRTT I 

TIT^yfWT 

1. (1) fy fyyyf yy yftfR dry yiy sryfeyy Thoikui (---- 

?f?ilyy)tyyy, 2003 ft ft . 

(2) ^Tryyy^3y%3#ryyy^ 


2. mm 3y#rsyy fyyyyT fayy, 1955 (ft# f# f?t% w^tt?t ^ ftryy y^Fr 
yyr f) ft my 5 ft, "fr myf yy ^y ftyT fe yy Mftftt^ ft yyr yftyrfyy 
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srt: ^nferfe^T WTT, 3T*fcr 

35 - 3lk dcMK 

35.01 %T=mtt?T?T #ft wr 3 3^T 

cm! 3 tFT ^I'cItII wit cTHT #ft ^ ^qR fejT W 3?McT 
tl ?TT n ^TT ^T Trfar^T ftftrf ^TT ferj TI^T ^ 

^T ^farcr Valient ^T ft%cT Ft ^TT11 ^ 3?^ %?TT f^T 3T2F3T 

fan f 3 ^t, qfvcxrr sm \w |an st 11 f*r 3?qn^ ^ ^ ^ ^rferfwT 

*tt Tf^T 11 3 ?rk fa^ifafeid apfaTaff % ayfo - q $>u: - 


sF.U 

faftl«rll 

sKMiq ^ 3T^9TTTT 

3pfalTT 

(i) 

f?T <=lltMVrici <H|t)K 
(hi^I^h) 

30 km. / Jfo 100 TJT. ^ 

25 m 3 sifeitrH 


^>.35.02 %*mfcr #ft ^ ofar zfa mkHjJU cmr *<*>i$rki^ wf % 
^T ^RT 3tT*T TJUT^rTT wit ?Tpft #ft ^ &TR fejT W ^IK 3?Pri?T tl 
m# fM %frt ^f^rr ^ tm ti ^ far-fer im i fa 4i ^et 

fasm^t^TTI Bc^K^TT mm W|31T?t WTTtl 3rqK^^Fft^^#T?T 
iw^TT^tl 3T^TT3Tf%3^^T^hrrr> 


a>.*r. 

fa^Hlijl 

*x^ *mw if artwnj 

^ «rmq ^ 

(i) 

<mK 

(•Tf^MH) 

30 firm. / JlfiT 100 UT. ^ 

25 UT. ^ 3)fiia<lR 


g>. 35.03 ftwrfrRT ^14 h 1 a#r <uys(R4) % 3^fi ^ dird^rn^ ^sOQh) 

y^lfriq] 3#r ^ wfacT3rFT^M tII ^left cTRT UysflWl 3 tm 



[SFTII—TSP*g3(i)] 


Hrer^TWT* : ^TTWI 


3 


ftjqi ipn fphf 3iMcT ii q? fphf ^rrt Efft $an (*# 55 ) Ft 

^kTT^I aw IdHlrlfeld 3T^r3#%3^T#Tt:- 




artwnj ^ 

(1) 




^ 35.04 fwitfrid ft?r Fs?it (jf^sh foniw i ) 3 ftw gorarn sn?ft ?n4 
3 &IR faiFT W FcqiF 3tftrfwcT I ^F FRK far FI%W 3TC ftlT % ftRT Ft 
■H'+dl ^ Ft M<i aisrar 3RT SFTtjft rRFFt a^aiT atfRflifc F*F Ft FZT Tftj 
#1 ’IF FRTF ^FT 3 *tta>F ftHRT f^It f3TT (’#*5) Ft FWFT frl FF, 3RTF 
infold arfaT3tt% aq^ii ^'m i:- 


5t>H 

RivImhiQ 

artanrt 

1. 



2. 

feWWH 



Fi 35.05 ftn^iirdd F^rit % (jf)#t fa?T fo^Fr) aprer FSFft % fSwt 
(fa^TF ft^T F^FT) aroqT faSTF FcFIF $ # faFft F^T F$t 7TT*ft ’jft 
3mr flH Fi^Ft g# Ft# TT^nfrRff % fa?Rr 3 FT7T falj ’TF Ft I fo^FT 
WFT3Wd l Ffed farFRFFT at l ^K qH FtFRift1 ffrFjF fa v t W t F I 

Ntar) f|f! 3 g$) h wQRfwl % utt-^lt am % *rt # $ 3fa Ffitf, faftr 

aflr WFT FFt Fl^ t>1 ’JF 4 chW 'FFT Ft Vfa>F ftl«MI I^FFT (’F^F) Ft Ft’bni I FF 
ddiK i^F#ifigci aptwsfr % fFf :- 


st>H TT* 

ftahranj 

-,- 

anTOTt* 

1. 



2. 

IwihIh 



TJF *f. 35.01, 35.02, 35.03, 35.04 afft 35.05 % awijd 3F^ ^ 
FFFFt ’Ft TpF dMg<W dMch<u| if (-) 18 feat Ffsttfe 3WcTT FFI^ ^IlFT 3°FF> 3 
gFFT FFT JRilF Ft feMFltidd ft>FT 'dill* II % aifaeFdH Ist>W'(ta'< u i % nNnii F>t^»T 
t IR «n<T I Fft?f ft’WtrH Ft5FFT ?IF FF> 1 JFt I lHt ^FF’ft «R?ra> % FFFF 
5F d l W H F’Ffa R^j<t<=b<u i % FFFigFsfa %Ft FT -18 feftF ^ 
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3JIJT 3T2JcfT cRRt | 7 I^1 fell ' 3 Tn3[ r Fr cftf^ 

mR^h, rsrrt afRto %#ir i ji r to RRit to rt to i vrfitom to 
toRtojpf RtoT ^ ^ffw Rrtoto i 'to armtoR yRtf^d 

toiFRtoiR^RRR*- 35.03 % artor ■qto# Btof r^ to<H qRfto n ^ 
3^5TTrT toJ Rp^R Ft Rto’l I *1? 3TR1R . qRlto toftRRR; to fto-itR 

5t%T3Tt % at^Ff ^Rf I ^ toft *ft M<0«i 3W9t arwftod* TO/^ffa 

^tiJRrrtoTI 


r> 35.06 ^grtor tor(i|iRFtotoR)3r3TrJ totortottoto^to 
(toto rrt aRrtof tor) to ^to to (=hi*sh to) % Rtor 
tto<*> (tortor) ^ to*'Rbd i rr i 3 rftotiFR^?RtoRwd ni-H p 

to to rf hr i toa f ltrti <ftd Ft torr f i |r 3crir Rft tn 3 ^ftt 

rtrrt to ?to Rftf tor toto i R#toi fr 3to pMRMto 

, Rr 3trrt •g T Rr to r ton to to i w 3cRir *f to rarer rfr)-*! aqsnR^f 
tiRF icRK RiHfaRsid atorto % ar-^ q to :- 


"OtSW- 



R> 35.07 toto Rato^lslt Mtofd R®# % tot ^ R®# ^ cRtR tor RRI 
3?R1R a#to? itoto # tor toRT, 1##to fttoft toft, RR RFJt 3faR 
tor ^TQ[Rfi‘^# tor toR torr artojto to tot to to tor rtrrt i 

R®# aft RRRf 3 r^ft RTF 3 to<T tor R1RRT (RRIRT tftow) WI ^prt R$ 

toto R®aft ^ RRR % R>R $..to 10 rRrtrrrr> am 4 ato: r^rt tor 

RltJRT I |R RfRIR *f «W$ Rto, antotoRRR 3TRRT Riff to 1 |R RTRK *f 

qRfto r #ar^(totortoto# Rtofi rf toftoto rft r£ %r 
to tato atotos^toto 1 rf tola fdHfcrto arfttof % ar^rto:- 









3P»g3(i)] 


Mkcj TRTT? : 5 


3. 

•*’"' ->i---— 

3Tm ^ ^ET.^fr.Ti?T. 3^R?ffeT 

1.0pf?TOT^3#ra>^f 

4. 

ynl< 

25 3^qf^?fT . 


^ 35.08 Pft hww\ ^ tot '$$$ TjWf cn^fr fe# ttcj? inifa 3?^ 

^rf VMlld^l ^t HtW T ]U|ojxil cTRlt f^FT % RT7T ^ ^TR 

fen "W 3cMI<i 3#rdrT 11 3?qTF 4 ftfT, f*T rT^TT f^TT #TT I *TF 3c*TTF feft 
*ft 3^J3rT % TTT^FT 3 ^ ft^TT §37T Ft 11 W^\ FF TTT^R ?M 3RT 
^rqW TTtr ^Pfor^or 1 ^tt^: ar^rraff % 

<H^H Ft^ > 


tftH F* 


sr^amt 

1. 

RwihIh am 

20 fiT.TTT./ ITfcT 100 7TFr^37R^ 

2. 

q|c^^[)^ 3^j^K (’ll 

30 Pr.ITT./ ufcr 1007TFr^37H^TF> 


35.09 fe«TW fM Ft Q-^nA 37k 

^t rfrf, f^R#» fm, af^ 37 m FR feT tut ^ % f^ft «ft 
^TajTJT^ 37^iyWrTT^t rTCT #ft ^ #^R 37fa&rtl 

|i fM % ^r “4 ^ RT^>rrT t ftrcm fat W fa^T W Ft 37k faRT^ 37W $3T 
F£R fa^T W Ft 37«M FTFF fa^TT W 3#T f?RT F%W fM faRTF^ #[cFFR 

ite cTF* w TO Ft sftt f^RT^T 37W ^ % 37Ft ^ W F£T fa*TT 

WFt 37 ^t ^et §£ fM fent fM % tf^R7% 

^ ftRT Ft ^TT ftrcr F£T Ft Ft I ^FFT FTT-RTW? 37fa 37^7 37^7cf, IS TIT ^oft 


F^lfafjt % fH’ ^nft? 1 jt 3cFTF faiRfafecT 37^7T37f % 37^^T jffit:- 


im 

WSJJ 

ftv)Ndll| 

■ 

artwnj 

0) 


30 f^T-ITT./ Prfcf 100T7Fr^37^W 

(2) 

«H5rf % # oqcfrT f+i< 'll! 

<ai) hi 41 3i*^ioi 

0.1 TricTOT^3#iqT^ 


35.10 %*u«k tn#r 3 t^ott ftt^r 3?FiFt Frrgfc fordid, Frrifc 
ftdwl^flob^d fa3#FT Ff>K%Hci aMcter/^m ^tt#t 

afrte/^RMF^Rft^r fasfrfawr hIh^Mm^h 'ft«wtoi F^pr/ 

FTFFH^FT FTCFH^R, FTFWtFRT cftddl^H, tfat7 

F^fafeTR F^jfeRT l/nl<'S c w/R J I3ft? 3ffHteft^TT 3 i)mIchh 

% cTTRT 37^TT iFHr^ftfcfri ^1 ^ ^K 3^TF37WfT 11 


















6 


THE GAZETTE OF INDIA: EXTRAORDINARY 


[Part H—Sec. 3(i)l 


31^ pMt ^ ^TTI ^ 3^T/^ ^ 

11 rsr# y# a# IMst ^141 dife i yf# a# fay*#) <|i # y? ostN^iRch 

T# MrW)!|5H RcW l>R -3T«|cfT ^ % 3RTM 311# % Rl#f % fclHI fil# I yf# 3# 

f#ywt |t I #t y? Sy ^ 3*yfM *#3R 3M <wy|'i| foil RfeT ^ 

#l#t >-Tltp". I dCMiy Pti^l #t HI^MH 4 M> ft>lT off ^fct>c| f I Aft*I y>T 

rt^r 3frr R#t 3Ry Mew, srei Mft Tjqyw % fI# yi%# i rf bcrk 
3^T3#%3^CT«fr#t:- 


9frR 

ftvlMHIl* 

artsrnt 

(1) 

3ST 

20 f#.RT./ yf# 100 tttr#3R#M 

(2) 

^ibnvDd <H\m (hi$jI , «r) 

30 f#.m/ yf# IOOtttrrsMMt 


W 35.11 fesy fe RHH l H ^ «M4kMK M Mh^I-Oh^R #<ch l /fa^*M 
iwM^'Wr/'iiwlwAdiiw 3fk rrr;T r^rricr y#iM# *ftyM#^ Mite 

J]U|o|Til M rTRTT RsSSt ^ ff^TR T3cRK-3#te f I T3cRK ftR, 3M, fan 3#? Tjs! % 
#HT Ft# Mf# I 3RTF twt #t OTjyfT RTHTR # #cjj ftiti yfl Ryr# f | #fyRT RiT 
tpm 3#!-wt 3 rt m&f> sra Mrr jj^mtii %F)#R#tri ?R3cyTF#Mf *ft 
sift RFtey sFprm Mf # 1 srtf te#rite Mws# % a^r #tt:- 


^r wr 

ftslydlli 

sr#«TT# 

(i) 

fcT c^lbMVlld 3im (m^lvTH) 

30 f#.m/ ym IOOttir #■ sMMr 


y? 35.12 few MM M rtr 3 any ^1 sr Mit smrMMtei M#y#y#£ 
Rt ST# #M yM# 3#T TrMlfMM y#yR 3# R#t yMMf % SrMt JJU|oMI % 
Mite MMi # ftRR 3RK3##fe f 1 srtf trw sr ■# Mr fte siqerr 

Mr, fer, m# afR te % Rte fte# focd'+i fs fen w ?t, % ##w #■ Mr 
fer^TTi#l 3cRK feft Rt d^<W RRRR # M> fej Wt | #fMl yy RRqR 3 #T 
RRt 3 RT SRT Mft ^WtII % Mt I TScRK telfafecT M$R 3 # % 3 ^?R 

#t:- 


^r wit 

fa^dlii 

Mstt# 

(i) 

<Jid dlR^Dd <HRK (HI^H) 

30#r.yr./yf# lOOyTR^sMMr 

(2) 

'$ 'am fchH 

0.06 Mfcl^M 3#M?R?f3ftT 



0.2yfeRT#'3MwMf 






[^Frn—^n»g3(i)3 
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w35.13 fs«n«ft^T-.v„v 4 -,^v^,^ s 

•aMqwi 41i•j'Md amHfcm 

tl , -~ l ■ r " -'-^ a — 2 -» ' 


iHmicwomi^niw+W m^T. 3flr ^nflRT (ftpf 

^1'1-j'H Mc-iiFh-h) 3 3T^jt ^Icfai ^ cTHT -q®# 3 &jj? 3?TK 

■SlMcrll > 


H^TKr^rr, tc# 3i^M|i/f^t-^jtfi^iif%^i«r3raciT 
IVn ^-?1 % ^9 3 ^ ■H'tirl f I 3?9K fo# ^]«ipT if f^f 

^fn^TTi WT -3jfc m# amr tfw, srer ijuicraT % #h h^tk 

Pi*-ilcii<ga 3^r3ff%3^^ $)j|| ;- 





(i) 

am 

20 fa.TJT./ 3?frT 100 -m it 

_*w_ 

qi^iltf sum (^5^T) 

r30tif.m./5rtcT lOO?nir^3Rftm ~ 1 


r ^ 3 5-8, V 35.09, ^ 35.10, * 35.11, u> 35.12 3^^ 35.13 % 

^ °qiq»iitMch Pivnlqiu^m ^ptfyqfl c^ % f^pT ^]- qqfcf rUMiM^K 

%3®TRHif ^ HRqrf-l ^ff ^Tlfar^n%ITI arf^T3?9K, W 
■flmlW wTFtr 3WI ^ ^ #rm if ^ 35,11 

H?9K ^ qftfw TT if 3^!T m?T *?zrter ^ ^ 11 H?9K 9ftf?TSI-U if 
^ ^ 3T^fT % 3T^T Fhri 



% L|Ufv|tri j §[% 4Ufvifc«d SRT: ^nfer t^TT ^li^ , n, 3TZTRT 
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MINISTRY OF HEALTH AND FAMILY WELFARE 
(Department of Health) 
NOTIFICATION 
New Delhi, the 11th June, 2003 


GLS.R. 477(E). following draft of certain rules further to amend 

the Prevention of Food Adulteration Rules, 1955, which the Central 
Government, after consultation with the Central Committee for Food Standards, 
proposes to make, in exercise of the powers conferred by sub-section (1) of 
section 23 of the Prevention of Food Adulteration Act, 1954 (37 of 1954), is 
hereby published, as required by the said sub-section, for the information of all 
persons likely to be affected thereby, and notice is hereby given that the said 
draft rules will be taken into consideration after the expiry of a period of sixty 
days from the date on which copies of the Official Gazette in which this 
notification is published, are made available to the public; 


Objections or suggestions, if any, may be addressed to the Secretary, 
Ministry ol Health and Family Welfare, Government of India, Nimian Bhavan 
New Delhi-1 lOOl'l. 


The objections and suggestions which may be received from any person 
with respect to the said draft rules before the expiry of the period so spec.fied 
will be considered by the Central Government, 


DRAFT RULES 

1.(1) These rules may oe called the Prevention of Food Adulteration 
..Amendment) Rules, 2003. 

(2) They shall come into force on the date of their final publication in the 
Official Gazette. 


lbUOif/o3 —3 
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2. In the Prevention of Food Adulteration Rules, 1 955( hereinafter referred to as the principal 
rules)-, in Rule 5, for the words Appendix B, C and D to these rules are as defined in those 
Appendixes” shall be substituted. 

3. In Appendix B of the said rules, after item A. 34 and entries relating thereto, the following 
shall be inserted, namely 

“A.3 5 - Fish and Fish Products 

A.35.01 Frozen Shrimps or Prawns means the product prepared from fresh 
shrimps of sound quality belonging to Penaeidae, Pandalidae, Crangonidae and 
Palaeomonidae families. The product shall not contain a mixture of genera but may contain 
mixture of species of same genus with similar sensory properties. The product may be peeled 
or unpeeled raw or cooked. The product may be glazed with water. The product shall 
conform to the following requirements 


S.No. 

Characteristics 

Requirements in Raw 

Product 

Requirement in Cooked 

Product 

(1) 

_i 

Total Volatile 

Base (Nitrogen) 

Not more than 30 mg / 100 gm 

* 

Absent in 25 gm 


A 35.02 Frozen Lobsters means the product prepared from fresh lobsters of sound quality 
belonging to the genus Homarus of the family Nephropidae and from the families Palinuridae 
and Scylliaride. The Norway Lobster may be prepared from Nephros norvegicus. The product 
shall not be a mixture of different species. The product may be raw or cooked. The product 
may be glazed with water. The product shall conform to the following requirements:- 


S.No. 

Characteristics 

Requirements in Raw 

Requirements in Cooked 

——•—i 

1 

[ -—_ 

Product 

Product 

0) 

Total Volatile 

Base (Nitrogen) 

Not more than 30 mg / 100 gm 

Absent in 25gm 


A 35.03 Frozen squid and parts of squid means the product prepared from fresh squid of 
sound quality belonging to squid species of Loliginidae and Ommastrephidae families. The 
product may be glazed with water. The product shall conform to the following 
requirements:' 


S.No. 

Characteristics 

Requirements 

0) 

-____l 

Total Volatile Base (Nitrogen) 

Not more than 30 mg / 1 OOgm 




[ < ^mn—qp*g3(i)] 
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A 35.04 Frozen finfish means the product prepared from fresh fish of good quality. The 
product may be with or without head from which viscera or other orgaof have been 
completely or partially removed. The product may be glazed with water. The products shall 
conform to the following requirements 


S.No. 

Characteristics 

Requirements 

(1) 

Total Volatile Base (Nitrogen) 

Not more than 30 mg / 100 gm 

(2) 

Histamine 

Not more than 20 mg /100 gm 


A 35.05 Frozen fish fillets or minced fish flesh or mixtures thereof are 

products obtained from fresh wholesome fish of any species or mixture of species with 
similar-sensory properties. Fillets may be pieces of irregular size and shape with or without 
skin. Minced fish flesh consists of particles of skeletal muscle." and is free from bones, 
viscera and skin. The product may be glazed with water. The products shall conform to the* 
following requirement 


S.No. 

Characteristics 

Requirements 

(1) 

Total Volatile Base (Nitrogen) 

Not more than 30 mg / 100 gm 

(2) 

Histamine 

Not more than 20 mgm / 100 gm 


Products under item AJ5.01, 35.02, 35.03, 35.04 and 35.05 shall be frozen In an 
appropriate equipment quickly to minus (-) 18° C or colder in such a way that the range of 
temperature of maximum crystallization is passed quickly. The quick freezing process shall 
not be regarded as complete unless the product temperature has reached minus (-) 18° C or 
colder at the thermal centre after thermal stabilization. The product shall be kept deep frozen 
so as to maintain the quality during transportation, storage and sale. The entire operation 
including processing and packaging shall ensure minimum dehydration and oxidation. The 
product may contain food additives permitted in Appendix C except listed product under item 
A35.03. The product shall conform to the microbiological requirement given in Appendix D. 
The products shall be free from any foreign matter and objectionable odour/flavour. 

A 35.06 Dried shark fins means the product prepared from dorsal and pectoral fins and 
lower lobe of caudal fin from fresh shark of edibl^ quality. The product shah be free from 
adhering flesh and may be with or without skin. The product shall be dried in a suitable 
manner and shall be free from any food additive. The product shall be free from foreign 
matter, objectionable odour or flavour and rancidity. No food additive is allowed in this 
product. The products shall conform to the following requirements:- 
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S.No. 

Characteristics 

Requirements 

(1) 

Moisture 

Not more than 10.0 percent 

(2) 

Ash insoluble in HCL on dry basis 

Not more than 1.0 percent 

(3) 

Yeast and Mould Count 

Absent in 25gm 


A 35.07 Salted fish/dried salted fish means the product prepared from fresh 
wholesome fish. The fish shall be bled, gutted, beheaded, split or filleted and washed. The 
fish snail be fully saturated with salt (Heavy salted) or partially saturated to a salt content not 
less than 10 percent by weight of the salted fish which has been dried. The product shall be 
free from foreign matter, objectionable odour and flavour. The prpduct may contain food 
audit-vcs permitted in Appendix C. The product shall conform to the microbiological 
requirement given in Appendix D. The products shall conform to the following 
recnicmems:- 


rs.No. ’ 

Characteristics 

' 

Requirements 

(i) 

Moisture 

Not more than 16.0 percent 

(2) 

Sodium chloride 

Not less than 10.0 percent and 
Not more than 15.0 percent 

(3) 

Ash insoluble in HCL on dr)' basis 

Not more than 1.0 percent 

(4) 

Yeast and Mould Count 

Absent in 25gm 


A 35.08 Canned finfish means the product prepared from the flesh of fresh fin fish of 
sound quality belonging to any one species or mixture of species within the same genus 
having similar sensory properties. The product shall be free from head, tail and viscera.:The 
product may be packed in any suitable packing medium. The packaging medium and other 
ingredients used shall be of food grade quality. The products shall conform to the following 
requirements:- 


Characteristics 

i 

Requirements 

Histamine Content 

Not more than 20 mgm / 100 gm 

Total Volatile Base (Nitrogen) 

Not more than 30mg/!00 gin 
















ii m -i in t '-'l mi 


A l 5 0 ? CanDed Shrimp means the product prepared front fresh shrimp of sound 
quality from any combination of species of families Penaeidae, Pandalide, Crangonidae and 
Palaemonidae from which heads, shell and antenna have been removed. The product may be 
m the form of peeled shrimps which have been headed and peeled without removal of the 
j° , * ract ° r cleaned and deveined shrimps in which the back is cut open after peeling and 
dorsal tract has been removed upto the last segnlent next to the tail or broken shrimps 
consisting of pieces of peeled shrimp of less than four segments with or without the vein 
removed. The packing medium and other ingredients shall be of food grade quality. The 
products shall conform to the following requirements:- 


S.No. 


Characteristics 


Requirements 


Total Volatile Base (Nitrogen) 

Acidity in brine expressed as Citric 
Acid 


Not more than 30mg/|00 gm 
Not more than 0.1 percent 


A 35.10 Canned sardines or sardine type products means the preduct prepared 

n^nii^H °> .f" ? sh bek>n * in * t0 Sardinia Pilchardus, Sardinia milanostictusl 

neopilchardusl ocellatus/ sag ax/ caeruleus, Sardinia aurha/ brasiliensisl maderensisl 

tongicepsl gibbosa celupea harengus, Sprattus sprattus. Hypertophus vittatus 
Nematolosaviamingh,, Etrumeus teses, Ethmedium maculatun, Engranulis 
anchorta/mordax/ringens and opisthonema oglinum. * 

The product shall be free from head and gills. It may be free from scales and/ or tail 
TTie fish may be eviscerated. If eviscerated it shall be practically free from visceral parts 
^ r f tha . n , or kldn ®y- ^“netted it shall be practically free from undigested feed or 

. -V? prod 1 uc ' s , hallbe P acked in any suitable medium. The packing medium and all 

Other ch^ll Kp a f fr^^A __i. t,■ ■ ... 


S.No. 

Characteristics 

Requirements 

(1) 

Histamine Content 

Not more than 20 mgm / 100 gm 

(2) 

Total Volatile Base (Nitrogen) 

-----—_— 

Not more than 30mg/I00 gm 


^ n 5 .'’ Canned salmon means the product prepared from fresh fish of sound quality 

ao^ 8 H 8 /t ? y !!* SpeC,CS ° fSalm0saIar or Oncorhynctus nerka/ kisutchl tschawytsclj 

f a n^Tb Ka/ T, f* 165 - The product shaM I* tree from head, viscera, fins and 

tails. The product shall be packed in any suitable medium. The packing medium and all other 

ZlwsSlf 3 f** ° f f °^ f^ e qUality - N ° f0od additive is aIIowed in ,his P«> d uet. The 
product shall conform to the following requirement:- 
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S.No. 

inCUALiLl 1UV1 

Characteristics 

Requirements 

0) 

Total Volatile Base (Nitrogen) 

Not more than 30mg/100gm 


[Part II— Sec. 3(i)] 


A 35 12 Canned crab meat means the product prepared from live crabs of sound 
quality from any of the edible species of the suborder Branchyura or the order Decapod a and 
all species of the family Lithodiadac. The product dial 1 be prepared singly or in combination 
from the leg, claw, body and shguldcr meat from which the-shell has been removed. The 
product shad! be packed in any suitable medium. The packing medium and all other 
ingredients shall be of food grade quality. The products shall conform to the following 

requirements 


* 


S.No. 

Characteristics 

Requirements 

0) 

Total Volatile Base (Nitrogen) 

Not more than 30mg/100 gm 

(2) 

Acidity in brine cxpressed.as Citric 

Acid 

Not less than 0.06 percent and 

Not more than 0.2 percent 


A 35 |3 Canned Tuna and Bonito means the product prepared from fresh fish of 
sound ql lalitv belonging to Thunnus alalunga/ albacaresl atlanticusl obesusl maccoyiil 
ihyiimisl tongoc. Euthynnus affinisl allctcratusl Jinlatus/Sarda chilcntis/oncnlalisl Sarda and 
Katsuwonus pc lam is (syn Euthynnus pelam is) species. 

The product may be in the form of segments with or without skin, chunks, flakes or 
crated / shredded particles. The product shall be packed in any suitable medium. The 
packing medium and all other ingredients shall be of food grade quality. The products shall 

conform to the following requirements 


S.No. 

Characteristics 

Requirements 

(1) 

Histamine Content 

Not more than 20 mgm /100 gm 

(2) 

Total Volatile Base (Nitrogen) 

Not more than 30mg/l 00 gm 


All the product listed under items A35.08, A35.09. A35.10, A35.ll, A35.12 and 
A35.13 shall be packed in hermetically sealed clean and sound containers and subjected to 
adequate heat treatment followed by rapid coaling to ensure commercial sterility. The 
container shall be free from rust and mechanical defects. The container shall not show any 
change on incubation at 37° C for 7 days. The final product shall be free from foreign matter, 
objectionable odour, or flavour. The products may contain food additives permitted in 
Appendix C except product listed under A35.ll. The product shall conform to the 
microbiological requirement given in Appendix D. 




I Hn.l-i , i 


.. . i«mi 


iii -H ii. i \ 


.m* 4- ■ # ii 


i i «■ 





3. After Appendix B of these rules, Appendix C shall be inserted, namely: - 

Appendix C 
(See Rule 5) 
Table No. 1 


['TFTII— 
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Name of the additive [Frozen Shrimps [Frozen Salted Fish Frozen fanned Canned 

Lobsters finfish ifinfish Shrimps 



8 lSorbic Acid 
















3 Balanced starched 

4 Distarch adipate acetylated 
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